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For the assignment discussion is operation and function of Cinnamon Kitchen, which is a highly regarded Indian restaurant located in Port Talbot, UK. Known for its authentic and delicious cuisine, this restaurant offers a unique dining experience for locals and tourists alike. Also maintaining high standard for Food hygiene ratings (Agency, 2023). The menu at Cinnamon Kitchen is filled with a variety of flavorsome dishes that highlight the rich and diverse culinary heritage of Bangladesh and India. It is a Bangladeshi Restaurant but “Bangladesh was once part of British India, and after gaining independence in 1971, it emerged as a new nation. The country has a long history of trade and commerce with its Neighbor’s, which influenced its food culture” (Jamooji, 2023). The purpose of the assignment about restaurants is to enhance our understanding of the culinary industry and the various aspects involved in running a successful restaurant. By researching and exploring this restaurant, we can learn about their unique concepts, menus, customer service, and overall ambiance. This assignment aims to expand our knowledge about the diverse options available in the realm of dining, while also encouraging us to appreciate the hard work and innovation that goes into creating an enjoyable dining experience.
From the moment you enter the restaurant, you are greeted with warm and friendly staff who are committed to ensuring an enjoyable dining experience. The cosy and vibrant ambiance adds to the overall appeal, making it the perfect place to enjoy a meal with family and friends. 76 people can dine in at same time, also this seating area is divided into two sections, one is Main Hall and other one is small Party Room. 
The history of Cinnamon Kitchen, an Indian restaurant in Port Talbot, is a story of passion, culture, and culinary excellence. Established in 2005, the restaurant was initially a small family-owned establishment that aimed to bring the authentic flavors of India to the local community. With a focus on traditional recipes passed down through generations, Cinnamon Kitchen quickly gained popularity for its delicious and flavorful cuisine. 
[bookmark: _Int_ZSAbBPOX]Over the years, the restaurant has grown both in size and reputation. The dedicated team at Cinnamon Kitchen consistently strives to provide a memorable dining experience for their customers, offering a menu that showcases the diverse and vibrant flavors of Indian cuisine (Everett, 2016).
[bookmark: _Hlk151205407]The word ‘menu’ dates to the eighteenth century (Cousins and Weekes, 2020). Cinnamon Kitchen serves an a la carte menu in which they have an intricate and diverse compilation of flavors, textures, and aromas that provides a glimpse into the rich culinary heritage of India and Bangladesh. With an excessive number of vegetarian and non-vegetarian options available to customers, mains, and desserts, the menu reflects the food fusion in a form of cooking that combines contrasting culinary traditions, traditional spices, and cooking techniques. From well-known classics such as chicken tikka masala and biryani to lesser-known delicacies like Khanz Khazana and chicken, beef, or Vegetable Saggwala, each dish offers a distinct burst of flavors, carefully crafted to delight the senses. The menu also displays the versatility of Indian cuisine with dishes ranging from mild and aromatic to fiery and flavorsome, catering to a wide range of taste preferences. With an array of delightful culinary choices, the Cinnamon Kitchen menu stands as a testament to the immense diversity, depth, and artistry of the country's food culture (Cinnamon Kitchen, n.d.).
Cinnamon Kitchen, an Indian restaurant nestled in the heart of Port Talbot, has been honored with numerous prestigious awards for culinary excellence from 2015-2018. This can be seen on the bottom of the website (Cinnamon Kitchen, n.d.) and within the Restaurant. These awards are a great representation of their service. The exceptional service provided by the restaurant staff was highlighted in the review. The trip advisor review mentioned that the waitstaff was attentive, knowledgeable, and went above and beyond to ensure a delightful dining experience (CINNAMON KITCHEN INDIAN RESTAURANT, Port Talbot - Updated 2023 Restaurant Reviews, Menu & Prices 2023). They were quick to offer recommendations and accommodate any special requests, making the guests feel valued and well taken care of. The trip advisor reviews also praised the restaurant's attention to detail and commitment to cleanliness. They noted that the establishment was spotless, with well-maintained facilities and a strict adherence to hygiene protocols. This added an extra layer of comfort and reassurance, especially during these times (Tripadvisor, n.d.). Cinnamon kitchen also connects with their on other platform like Facebook, Twitter, Instagram.
Legal and ethical considerations play a crucial role in the operation of Cinnamon Kitchen. From a legal standpoint, the restaurant must adhere to various laws and regulations, including obtaining necessary licenses and permits, complying with health and safety standards, and fulfilling taxation obligations. Furthermore, it is essential to respect ethical standards by ensuring fair employment practices, promoting cultural diversity, and providing high-quality, safe food to customers by avoiding processed meats, sugar-sweetened beverages. This helps to avoid food related illness to customers (Grummon et al., 2020). Additionally, the restaurant should prioritise environmental sustainability by employing eco-friendly practices, such as reducing food waste and utilising energy-efficient equipment. By considering both legal and ethical considerations, an Indian restaurant can demonstrate its commitment to operating in a responsible and conscientious manner. 

[bookmark: _Int_cjbuvflE]Cinnamon Kitchen is a mid-range restaurant. What I mean by this is that the restaurant pricing is middle of the range, not being high-end nor low-end. When it comes to running a mid-range restaurant, service method is crucial in ensuring customer satisfaction. A well-designed service method entails several key elements, starting with warm and friendly greetings extended to guests upon their arrival. The staff should possess excellent product knowledge, enabling them to provide accurate information about the menu and make suitable recommendations to customers. Efficient table service, wherein orders are taken promptly, and food is delivered in a timely manner, is another important aspect (SCORE, 2023). It is equally important to ensure that staff members practice effective communication skills, actively listening to customers' needs and concerns, and responding appropriately. Furthermore, a mid-range restaurant should aim to create a comfortable and inviting atmosphere, with well-trained wait staff who are attentive to customers throughout their dining experience. Overall, a successful service method is essential for any mid-range restaurant to uphold high standards and exceed customer expectations.
Over the years business has been through lots of ups and downs. One of the biggest survivals was COVID 19, Cinnamon Kitchen understood the early threat and acted, and explore new market on deliveries, also they took big decision to keep their staff, instead od reducing head count they split the hour between staff to make sure every one active and once they reopen fully, they did not have to suffer for quality staff. According to (Sonwalkar, 2020) more than 3,000 indian restaurants were set to close amid the covid-19 struggle. Despite this, they were able to survive and overcome this struggle within the cost-of-living crisis. According to (Murray and correspondent, 2023) empires rise and fall and the same applies to businesses. The British curry model lasted for a good 50 years now it come to a natural stage where it needs a revaluation. Cinnamon Kitchen is a business which acknowledges this and is always introducing new and authentic dishes to their customers. (i.e., Cinnamon Sizzler). Cinnamon Kitchen also connects well on their social media which keeps them going in this modern era.
Cinnamon Kitchen places great importance on their suppliers, who can be classified into two types. The first type is collaborative suppliers, such as Euro food, who have been supplying them since the beginning and have a personal connection with the restaurant. They can provide products in emergency situations. The second type is transactional suppliers, like Snow White laundry company, who are contacted via email and supply the requested quantity during the day. They do not have a personal relationship and are paid through direct debit (Mwesiumo, Nujen and Buvik, 2021).
Cinnamon Kitchen restaurant faces tough competition, which motivates them to maintain their high standards. Their biggest rivals are Bollywood Lounge and Grand Sultan, but currently, Cinnamon Kitchen is leading the pack in recent reviews from Trip Advisor you can identify that (Tripadvisor, n.d.). Location and Car parking facilities Cinnamon Kitchen had big advantages over their competitors.

At the end this restaurant has the potential to go long way. They should enter some curry competition, and this will recognise how good they are also this will bring more customers to increase revenue. Also, they need to improve their delivery service faster and easier by using Uber Eat, Just Eat etc(Finn Scott-Delany, 2021). Whether one is a food connoisseur or simply craving a taste of the exotic, Cinnamon Kitchen in Port Talbot is a gastronomic haven that embodies the true artistry of Indian cooking.
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